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Effects of Temperature and TS on Biogas Yield by Anaerobic
Fermentation of Wheat Distiller ’s Grains

LI Jinjuan, LIU Fang, Feng Jie and GUO Quancheng

(Resources and Environmental Engineering College, Guizhou University, Guiyang, Guizhou 550003, China)

Abstract: In conditions of temperature at 30 'C, 35 'C, 40 C, 45 C, 50 “C, and TS (total solids) content as 6 % ,8 % and 10 %, the change in pH
values and biogas yield by anaerobic fermentation of wheat distiller’s grains was investigated. The results showed that pH value of fermenting
liquid dropped firstly and increased later in all conditions, substrate concentration changed mixture pH values and further influenced fermentation
indirectly, higher TS content would result in acidification more easily at the same temperature, TS content had higher effects on biogas yield at
different temperature and biogas yield was the highest at 40 ‘C, and different TS content had different biogas yield. In this study, temperature at
40 °C and TS content as 6 % were the most suitable conditions for anaerobic fermentation of wheat distiller ’s grains.
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